
i n d i a n  r e s t a u r a n t



Manipuri dance is one of the major Indian classical dance forms. 

It originates from Manipur, a state in north-eastern India on the 

border with Burma. In Manipur, surrounded by mountains and ge-

ographically isolated at the meeting point of the orient and main-

land India, the form developed its own specific aesthetics, 

values, conventions and ethics.

The cult of Radha and Krishna, is central to its themes. Manipuri 

dance is purely religious and its aim is a spiritual experience.

According to the legend, the indigenous people of the Manipur 

valley were the dance-expert Gandharvas mentioned in the Hindu 

epics like Ramayana and Mahabharata. Not only is dance a medium 

of worship and enjoyment, a door to the divine, but indispensa-

ble for all socio-cultural ceremonies. From the religious point 

of view and from the artistic angle of vision, Manipuri classical 

form of dance is claimed not only to be one of the most chastest, 

modest, softest and mildest but the most meaningful dances of 

the world.

The most obliging aspect of Manipuri culture is that it has retai-

ned the ancient ritual based dances and folk dances along with 

the later developed classical Manipuri dance style.

Manipuri dancers feet never strike the ground hard. Movements 

of the body and feet and facial expressions in Manipuri dance are 

subtle and aim at devotion and grace.
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"Manipuri", traditional Indian dance



Indian dancer of Sri Devi Nrithyalaya, 
Chennai (Madras)

	
  

	
  	
  

Chef  Specials Manipuri 
Signature Dishes 

Shuraat, Appetizer

Bhuna Jheenga .  LE 110.00 
Sauteed Shrimps With Onions and Garlic

Shorba, Soup

Tamatar Dhaniya Shorba (V) .  LE 50.00 
Coriander Flavored Tomato Broth

manipuri-thali

Manipuri Hot Dishes served on a large tray !  .  LE 390.00 
Butter Chicken Curry, Kashmiri Rajan Josh and Manipur Prawn Curry,
Spicy mixed vegetables, Served with Basmati Rice

From the Tandoori oven

JhagiLamb Chops .  LE 190.00 
Tandoori Roasted Lamb Chops, Marinated with Ginger and Coriander

From the Curry Station

Mixed Sea food Malabar Curry .  LE 170.00 
Mixed Sea food prepared in Mustard Seeds, Onions, Tomato And Coconut

Dessert 

Mango Falooda . LE 60.00 
Vermicelli And Mango Flavored Milk with Almonds and Pistachios 
Served With Vanilla Ice Cream

-     Above prices are subject to service charge and all applicable government taxes.
	
   	
  	
  

 Vegetarian Dish: (V)    Medium spicy:          Spicy:



Lavani Dance from Maharashtra

	
  

	
  

	
  

	
  

	
  

"Shuraat ", Appetizers

"Shorba", Soups

Tandoori ChickenTikka Chatt .  LE 58.00 
Dhaba Style Chicken with Julienne Vegetables

Bhuna Jheenga . LE 110.00 

Sauteed Shrimps with Onions and Garlic 

Take ki Machli  . LE 90.00 
Sea Bass Fillet prepared  with Typical Kerala Masala 

Aloo Tikki (V) . LE 50.00

Spicy Indian Potato Cakes with a hint Of Carom, Fresh Ginger and Coriander 

Tamatar Dhaniya Shorba (V) . LE 50.00 
Coriander Flavored Tomato Broth  
Murg Shorba . LE 50.00 

South Indian Chicken Soup with Coconut & Curry Leaves 

Jal pari Shorba . LE 70.00 
Prawns Soup prepared with Indian Herbs and Spices

-     Above prices are subject to service charge and all applicable government taxes.
	
   	
  	
  

 Vegetarian Dish: (V)    Medium spicy:          Spicy:



Bharata-Natyam Dancer

	
  

	
  	
  

	
  

	
  	
  

	
  	
  

	
  

From the Tandoori oven

Chicken Tikka  . LE 145.00 
Chicken flavored with Hand Pounded Spices, Kasoori Methi and Red Chili

Murg Malai kebab . LE 160.00 

marinated Chicken Cuts with Cream Cheese and Cardamom

Lamb Seek  Kebeb . LE 160.00 
Grounded Lamb Kebab with Aromatic Indian Spices 

JhagiLamb Chops . LE 180.00

Tandoori Roasted Lamb Chops, Marinated with Ginger and Coriander 

Machli Tikka . LE 160.00

Sea bass Fillet in Spicy Yoghurt Marinade Flavored with Hand Pounded Spices

Tandoori Prawns  . LE 200.00 
Prawns Seasoned with Garlic, turmeric, fennel and Mustard Seeds

Tandoori Stuffed Mushrooms (V) . LE 60.00 
Fresh Mushrooms Stuffed with Cottage Cheese

Aloo Firdasi  (V) . LE 60.00

Whole Potato Stuffed with Coriander, Cheese and Herbs 

-     Above prices are subject to service charge and all applicable government taxes.
	
   	
  	
  

 Vegetarian Dish: (V)    Medium spicy:          Spicy:



Bharata- Natyam dancer

	
  

	
  

	
  

	
  	
  

	
  	
  

	
  	
  

	
  	
  

Murgh Korma . LE 135.00 

Chicken prepared with Nuts and Brown Onion Gravy 

Murg Kadhai . LE 135.00 
Boneless Chicken prepared in Onions & Tomato Gravy, with 

Three Colours of Bell Peppers

Butter Chicken . LE 135.00

Tandoori Chicken prepared in Creamy Tomato Gravy, refined with 

Butter & Cream

Kashmiri Rajon Josh . LE 160.00

Lamb with Aromatic Spices finished with Kashmiri Garam Masala

Mixed Sea Food Malabar Curry  . LE 210.00 
Mixed Sea Food prepared in Mustard Seeds, Onions, Tomato and Coconut

Prawn Manipur  Curry . LE 280.00 

Cooked Shrimps in Mustard Seeds, Onions, Tomato and Coconut
  
 Lahori Mutton . LE 180.00 
An Authentic Pakistani Dish with Juicy Lamb Cuts & Potatoes

Indian Curry Specialities 

-     Above prices are subject to service charge and all applicable government taxes.
	
   	
  	
  

 Vegetarian Dish: (V)    Medium spicy:          Spicy:



	
  

Kadhai Ki subz (V) .  LE 50.00 
A Spicy Mix of Seasonal Vegetables with Grounded Black Pepper

Kashmiri Dhingri Mattar  (V) . LE 50.00 

Wild Mushrooms and Peas in Mild Spiced Curry

Dal Makheni  (V) . LE 50.00 
Black Lentil with Aromatic Spices, Cream and Butter

Aloo Jeera (V) . LE 50.00

Potato Dish with Cumin, Turmeric and Chili

Subzi miloni saagwala (V) . LE 50.00

Assorted Fresh Seasonal Vegetables with Spinach Purée, 

Indian Spices and Grounded Black Pepper

Classic Indian Dance

	
  	
  

-     Above prices are subject to service charge and all applicable government taxes.
	
   	
  	
  

 Vegetarian Dish: (V)    Medium spicy:          Spicy:

Indian Side Dishes



Kuchipudi dancer

	
  

	
  

Rice Basmati Khajana

Roti . LE 20.00
Whole meal flat bread, no fat !

Naan . LE 15.00
Plain Naan, Butter Naan or Garlic Naan

Kulcha (Stuffed bread) . LE 25.00
Paneer (Cheese) Kulcha, Potato Kulcha or Onion kulcha

Parantha . LE 25.00
Methi Parantha – Flavored bread with Fenugreeek leaves

Ajwani parnatha – Flavored bread with orange seeds

Malabar Parnatha – Flavored bread with Saffron

Breads 

Jeera Pulao (V) . LE 35.00
Rice With Cumin Seeds

Vegetable  Biryani (V) . LE 45.00
Pilaf of Peas and Cauliflower with Basmati Rice 

Hydrabadi Chicken Biryani . LE 135.00
A Delightful Combination of Chicken and Basmati Rice with mint, Saffron 

And Aromatic spices

Hydrabadi Lamb Biryani . LE 140.00
A Delightful Combination of Lamb Cuts and Basmati Rice with Mint, Saffron 

and Aromatic spices

All Biryani served with “mirchi ka salan” (gravy sauce) and “mint Raita” 

(yoghurt with mint)

 

-     Above prices are subject to service charge and all applicable government taxes.
	
   	
  	
  

 Vegetarian Dish: (V)    Medium spicy:          Spicy:



Traditional Indian Dance

Seasonal Fruits  .  LE 60.00 
Hot  Gulab Jamun . LE 60.00 

Sweet Milk Dumpling in Saffron Syrup

Served with Vanilla Ice Cream

Mango Falooda  . LE 60.00 
Vermicelli and Mango Flavored Milk with Almonds and Pistachios 

Served with Vanilla Ice Cream

Strawberry Sorbet  . LE 50.00 

Ice cream sorbet in a strawberry flavor

  Coconut ice cream . LE 50.00 

Coconut ice cream in Indian flavor topped with nuts

Methai,  Desserts 

-     Above prices are subject to service charge and all applicable government taxes.
	
   	
  	
  

 Vegetarian Dish: (V)    Medium spicy:          Spicy:



Chicken Tikka
Chicken Flavored with Hand Pounded Spices, Fenugreek Leaves and Red Chili

***

Mattar Mushroom Curry
Wild Mushrooms and Green Peas in Mild Spiced Curry

Kashmiri Rajon Jort
Lamb with Aromatic Spices Refined with Kashmiri Garam Masala

Fish Tikka Masala
Sea Bass Fillet Prepared in Mustard Seeds, Onions, Tomato and Chili 

Basmati Rice - Mixed IndianBread
***

Gulab Jamun
Sweet Milk Dumpling in Saffron Syrup, Served with Vanilla Ice Cream

PRICE 360 l.e

Menu New  Delhi

Kuchipudi_dancer

-     Above prices are subject to service charge and all applicable government taxes.
	
   	
  	
  

 Vegetarian Dish: (V)    Medium spicy:          Spicy:



Odissi Dancer

AlooKi Tikki
Spicy Indian Potato with a Hint of Carom, Fresh Ginger 

and Coriander Green Peas 

***

Jal pari Shorba
Prawns Soup Prepared with Indian Herbs and Spices

***

Palak Mushrooms
Mushrooms Stuffed with Spinach Purée with Indian spices 

and Grounded Black Pepper

Jingha Masal
Cooked Shrimps in Onions and Tomato Gravy, refined with

Three Colours of Bell Peppers

Biryani Rice 
Basmati Rice with Mint, Saffron and Aromatic Spices

***

Kashmiri Kheer
White Rice Cooked with Milk, Saffron and Almonds

PRICE 360 l.e

Menu Jaipur

-     Above prices are subject to service charge and all applicable government taxes.
	
   	
  	
  

 Vegetarian Dish: (V)    Medium spicy:          Spicy:



Dancer of Sri Devi Nrithyalaya, Chennai 
South of India

 Amritsari  Fish 
Punjabi Style Crispy Deep Fried Fish with Chili and Carom Seeds 

***

ChickenTikka Masala
Boneless Chicken Cooked in Onions, Tomato Gravy, Finished with

Three Colours of Bell Peppers

Prawns Manipur Curry
Prawns Cooked in Mustard Seeds, Onions, Tomato and Coconut

Lamb chops Masala
Tandoori Lamb Chops Cooked in Creamy Tomato Gravy,

Finished with Butter and Cream

Jeera Rice Basmati  Rice with Cumin Seeds

***

Mango Falooda
Vermicelli and Mango Flavored Milk with Almonds and Pistachios, 

Served Vanilla Ice Cream

PRICE 460 l.e

Menu Calcutta

-     Above prices are subject to service charge and all applicable government taxes.
	
   	
  	
  

 Vegetarian Dish: (V)    Medium spicy:          Spicy:




